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(71) We, CAD BURY LIMITED, u 
British Company of "Bournville, Birmingham, 
30, declare the invention for which we pray 
that a patent may be granted to us end -Avz 
method by which it is to be performed, to 
be par ocularly described in and by the follow- 
ing statement: — 

This invention relates to a method of 
manufacturing a milk chocolate. 

Milk chocolate is at present prepared from 
cither: — " " 

a) milk solids in the form of liquid milk, 
milk concentrates or reconstituted milk 
powders using the so called "crumb 9 " process 
followed by a normal chocolate making pro- 
cedure of refining and couching. 

b) niilk powder using a dry 
ingredients foifcsv/ed by s 
making procedure. 

Thee two methods of preparing milk 
chocolate result in chocolates having different 
flavour characteristics and an. 'object of the 
present invention is to provide ft '^tiAd of 
manufacturing milk chocolate from ordinal v 
milk powder which will result in a chocolate 
having the flavour characteristics of a choco- 
**5ie manufactured . by *Ne so-called milk 
:ocolate "crumb" process. 

The flavour associated with the so-called 
crumb process is produced during the con- 
densing and drying stages of the liquid milk/ 
sugar /cocoa mass mixture and is due to the 
Maillard reaction occuring be t ween the 
hydroxyi groups of the constituent sugars and 
the amino groups of the proteins present. 

According to the present invention, there is 
provided a method of manufacturing a milk 
chocolate, comprising the steps of melting 
sugar by hearing it to a temperature of b^- 
eweta 370°F a*iu mixing the heated 

molten sugar with roiii oowder, and process- 
ing the mixture with otner chocolate making 
ingredients to form a milk chocclate. 

If skim onlk pov>^r is empioyed in the 
process, * is neces*. /, o include a further 
step of nesting the .roixture f sugar and 
skim milk powder with milk fat > g. 
anhydrous butter fat) to a temperature of 
between 240°F and 350°F before the pro 



cessing with other chocolate making ingredi- 50 

ems. 

If full cream miik p jvio.- ^nly is used, the 
seating step with the sugar r.lonc is buiiicicnt 
io develop the required 3svcu:\ 

The hcaicd sugar may be itaxcu with milk '5 
powder in the presence of a minor amount of 
a reducing sugar, for ezampie glucose, end/or 
in the presence of coco:: mass. 

Toe invention will further be described ;r» 
the following examples : — ** $q 

EXAMPLE 1 
100 lbs of sugar was -ncked by heating i; : > 
a temperature of between 380°F and 4O0°F 
and then immediately poured into 46 lbs of 
skim miik powder held ia a heated mcianRcur 65 
to be mixed ihcr.^iL with bearing for 10* 
minutes. 

27 lbs of the mixture as prepared above 
was then added to 16 lbs of anyhydrous burter 
fat m a heated kettle equipped with close- 70 
fitting scrapers and stirring paddies. With 

temperature of the mix was raised to ?52°F 
and held et that temperature for 3 minutes. 
s of die mdted sugar/skim mi!k powder 75 
mixture was H\x.i added end the temperature 
of the mixture in the kettle was reduced to 
140°F. 

113 lbs of the melted sugar /skim *y«r 
powder mixture was fed into a mei£££eur 80 
^gether with 24 lbs of cocoa mass, 36J lbs 
of cocoa butter and 49 lbs of the butter fat 
phase mixture prepared above; When 
thorougnly mixed, the resultant mixture is 
ground to a smooth consistency on a set of 85 
refining roils. 

C£0 lbs of the refined powder was then 
put n a conche, tognher with 4.8 lbs of 
lec;^ur., j.9 lbs of cocoa butter sad 0.6 lbs of 
fla\ourinj. Tlie -mistuve «#&s then <r«n ;hri1 50 
for 24 hours it a rrn^erarure net exceeding * 
\ :'*°F to produce a milk chccu^ce-.' 

EXAMPLE : 
":%A> iL*s of sugar was me Led and hc-tcd 
in Sxampic 1 end then i.nmediarcly v^urcx. ^ 
:.:co 23 lbs of skim milk powder md Jl lbs 
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of*full cream milk powder held 
mcUngeur to be rrjixca therein 
for 10 minutes. 

27 lbs of the melted sugar/mi 1L powder 
mixture as prepared above was then added 
to 8 ibs oi anhydrous butter fat in a vessel 
and heated as In Example 1. A further 6 Ibs 
of the melted ^ugar/tnilk powder mixture a* 
prepared above was then added and the 
temperature of the mixture reduced to 140°F. 

A further 1 19 lbs of the melted sugir/milk 
powder mixture was fed into a melangcux 
together with 24 lbs co^ca mass, 35 lbs of 
cocoa butter and 41 los of the cutter ph:^ 
rnixture prepared above. When thorough] y 
mixed the resultant rnixture was ground to a 
smooth consistency on a set of refining rolls. 
This material '.vas then conched for ^4 hours 
at a temperature not exceeding 130°F to pro- 
duce a milk chocolate. 



EXAMPLE 3 

100 lbs of sugar was melted and heated ^s 
in Example 1 and then, poured immediately 
Into 62 lbs of full cream milk powder held 
in a heated meiangeur to be mixed therein 
with heatirig for 10 minutes. 

160 lbs of the melced sugar/full cream 
milk powder mixture was fed into a melangeur 
together with 24 lbs of cocoa mass and 36 lbs 
of cocoa butter. 1 When thoroughly mixed the 
resultant mixture was ground to a smooth 
consistency cn a set ot rchning rolls and then 
conched for 24 hours at a temperature not 
exceeding 130 a F to produce a milk chccciaie. 



EX AMPLE 4 

Example 1 wa« V~~:cd rscrpt ths: 95 It- 
of sugar 'vas first melted by healing to a 
temperature of 38C a r to 400 r F and then 
imxpediately poured a mixture corrsiitiris 
of 46 lbs skim mill powder and 6 lbs of 
glucose syrup in the heated meiongeur ind 
mixed for 10 minutes. 



i*X AMPLE 5 

H. vimpie * uas rcpea:;d except that 95 lb* 

»>! Miga; was *»rst netted bv hea'xag to a 45 
Temperature of 380°F ,o 400°F and then 
immediately poured into a mixture consisting 
62- lbs oi full cream milk powder and 6 lb 
of glucose syrup in ;hc heated mclangeur and 
mixed fcr 10 minutes. "50 

EXAMPLE 6 
Examples 1 to 4 were repeated except that 
the Locoa mass employed was partly or wholly 
replaced bv - ea'iivalcr.t amount of cocoa 
"powder -nc cocoa cutter. 53 

WHAT WE CLAIM IS; — 

I. A method of manufacturing a milk 
chocolate, comprising the tieps of merring 
sugar bv heating it to a temperature of 
between 370°F and 4 1 0°F, mixing the heated, -10 
molten sugar with milk powder, and process- 

".ag dtc mixture with ccher chocolate making 
ingredients to form a sniik chocolate. 

2. A method as claimed in claim 1, wherein 

the milk powder is skim milk powder and the 65 
mixture of sugar and skim milk powder is 
heated with mil!; fat io a temperature of 
oerv/een 240° F and 350°r before t>e pro- 
cessing with other chocolate making ingredi- 
ents. 70 

3. A method as claimed m claim 1 or 2, 
wherein the heated s'-gar is mixed with 
powder in the presence of a minsr ztAccm of 
a reducing sugar. 

4. A method asjclaimcd in any preceding Jtj 
claim, 77 herein themeated sugar is mixed with 
milk powder in the presence of cocoa ni*** 

5. A method of TOanufacrurifrg a mOk 
chocolate substantially as herein b e f or e det- 
«.4ib«ii In day unc ot examples 1 to 6. ®0 
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